
              denotes Vegetarian/Gluten free. Many items can be adjusted without too much craziness. Just ask! Please be aware that during normal 
kitchen operations involving shared cooking and food products, we are unable to guarantee that any menu item can be completely free of allergens. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness

Brunch@Grain
the Breakfast side of Brunch

2/19

Smoked Salmon Breakfast  
Toasted Multigrain bread, herb and caper cream cheese, 
smoked cold Norwegian Atlantic salmon, arugula, pickled 
red onions, balsamic drizzle with two eggs any style on the 
side with home fries  14 
Crab Toast Breakfast 
Crab, cheddar jack, pico, and Old Bay melted on toasted 
multigrain bread and topped with chives. Served with two 
eggs any style on the side with home fries  11
Chicken and Waffles 
Belgian waffles, buttermilk fried chicken and a special 
toasted pecan, honey-maple topping  15 
Breakfast Burrito 
Eggs, bacon, sausage, home fries, pico de gallo, peppers 
and onions, rolled into a flour tortilla, covered with queso 
and pico . Served with a side of home fries  11 
Brunch Flatbread  
Scrambled eggs, bacon, cheddar, monterey jack,  
pico and chipotle mayo  12 

BEnedicts 
served with home fries 

Jersey Benedict 
Two eggs poached on a toasted english muffin with pork 
roll, and hollandaise sauce  12 
Smoked Salmon 
Two eggs poached on a toasted english muffin with 
smoked cold Norwegian Atlantic salmon, red onion, 
capers and hollandaise sauce  15 
Portabella Benedict 
Two eggs poached on portabellas with sautéed spinach, 
roasted red peppers, and hollandaise sauce  14 

meats 
add a side of bacon, scrapple, pork roll or sausage  4  

Bananas Foster French Toast  
Three thick-sliced and battered slabs of eggy goodness 
topped with Meyers’ rum foster sauce  11 
Plain french toast also available 

Sunrise Nachos  
A bowl of tater tots topped with chorizo chili, bacon, 
roasted red peppers, onions, melted cheese  
and two over-easy eggs  12 
Scrapple Cheesesteak 
Fried scrapple, OMG cheese, a pair of over-easy eggs on a 
hoagie roll  10  
Jersey Shore 
Grilled pork roll, over-easy egg, topped with cheddar 
cheese on a grilled pretzel roll. Served with a side  
of home fries  11  
Cinnamon bun pancakes 
Three buttermilk pancakes hiding a brown sugar filling, 
then drizzled with icing and your choice of meat  11 
Plain pancakes also available 
GENESIS 
Where breakfast began. Two eggs, toast, your choice  
of meat, and home fries  11  
BREAKFAST SKILLET 
Fried egg, bacon, sausage, OMG cheese sauce 
and home fries  11 

OmeLettes 
three egg creations, served with home fries and toast 

(white or multiGRAIN) 
WESTERN   
Black beans, pico, cheddar jack, sausage, guac on top,  
served with red sauce 12 
CHESAPEAKE   
Crab, cream cheese, sautéed onions, old bay  
and topped with chives 12 
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Zero-Proof Craft Cocktails 
CUCUMBER GINGER 
Muddled cucumber, mint, agave simple syrup, 
club soda, and ginger beer  5  

BERRY BLAST 
Muddled raspberries, blueberries, agave 
simple syrup, cranberry and club soda  5 

PEACH GUAVA TEA 
Brewed iced tea, peach, and guava nectar  5

Brunch Cocktails 
The Grain Bloody MarY 
with brewed jerky, blue cheese stuffed olives 
and Old Bay coated rim  10 

Savasana 
Fresh squeezed orange juice, Dogfish Head 
Namaste Wit and peach-raspberry Grand 
Marnier, 9 

Grapefruit Mimosa 
Champagne and fresh squeezed grapefruit 
served over ice to stay extra chill.  
A fun take on a brunch standard.  8 



starters

Brunch@Grainthe lunch side of Brunch

served with chips we cook here or your choice of side [+2]
sandwiches

OMG Crabby Pretzel 
A warm Bavarian style pretzel as big as your head, topped with 
crab dip, cheese, Old Bay and baked till yummy  15.5 
Plain OMG Pretzel with cheese and pub mustard- 10  
Wings 
First: Choose traditional or boneless. 
Second: Choose your sauce: Grillin-Grain, Sriracha Honey, BBQ, 
or Buffalo 10 
Fried Pickles 
The legendary Grain panko-breaded pickles, drizzled with 
cilantro aioli  8 
Chicken Nachos  
Grilled chicken with our OMG cheese sauce, pico de gallo, 
guacamole, shredded lettuce and drizzled with sour cream  14 
Plain-o Nachos - 10 

Seared Tuna 
Sesame crusted, seared rare and sliced thin. Drizzled with wasabi 
aioli and teriyaki sauce  11.5 
CRISPY BRUSSELS 
Deep fried brussels sprouts tossed in a balsamic reduction and 
garnished with parmesan cheese  8 
Crab Nachos 
Crispy wonton chips with chilled lump crab, OMG cheese sauce, 
diced cucumbers, pico de gallo and a dusting of Old Bay  16 
BANGRAIN SHRIMP 
Crispy breaded shrimp, tossed in a sweet chili sauce with a little 
heat and lots of flavor  13 
CHIPOTLE BBQ CHICKEN FLATBREAD 
Seasoned grilled chicken, red onion and melted cheddar cheese. 
Finished with a drizzle of house-made chipotle bbq sauce    12 

salads&Wraps
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Crab cake 
House-made jumbo lump cab cake - on a brioche roll with chipotle 
mayonnaise, lettuce, and tomato  16.5 
Cheesesteak 
Our Philly Special - shaved steak, sautéed onions, shredded 
cheddar, and our OMG cheese sauce  13 
Chicken Cheesesteak  
Shredded chicken, sautéed onions, shredded cheddar, and our OMG 
cheese sauce  12 
WALDORF CHICKEN SALAD 
Chicken, grapes, pistachios, cranberries, and apples tossed in a 
grain-dijon dressing with lettuce, and tomato on toasted 
multiGRAIN bread  12 
Salmon BLT 
Grilled, fresh salmon, applewood-smoked bacon, lettuce, tomato, 
and cilantro aioli on toasted multiGRAIN bread  16 
BLACKENED Mahi MAHI 
Nicely spiced mahi mahi topped with caesar salad on a toasted 
brioche bun  14 

All salads can be rolled up in a flour wrap for easy handling. Just ask your server 
ADD TO ANY SALAD: Grilled Chicken 4, Grilled Portabella 5, Grilled Shrimp 6, Salmon 8, Crab Cake 10 

CITRUS AVOCADO 
Mixed greens, fried goat cheese, toasted almonds,  
orange segments, citrus vinaigrette  13.5 
BURRATA SALAD 
Fresh burrata (a creamy mozzarella ball) on a bed of arugula with 
cherry tomatoes, red onions, and roasted red peppers. Finished 
with a balsamic drizzle  14  

CAESAR  
Chopped romaine, classic dressing, shaved parmesan, 
and sourdough croutons  10 
CRAN-APPLE SALAD 
Mixed greens, crumbled goat cheese, toasted almonds, sliced 
red onions, dried cranberries, apple slices, with a house-made 
raspberry vinaigrette   15

Build.Your.Own.Burger
Step 1 We got Buns, Hon 

Brioche | Onion-Poppy Seed | Pretzel |Naked 
Step 2 Patty Time 

Beef 11  |  Turkey11  |  Portabella 11 
Chicken Breast 11  |  Impossible 14 

Step 3 Top it Off 
Comes standard with lettuce, tomato and red onion 

Premium Toppings $1 each 
Lots of different cheeses (including fried goat cheese!) ,  

fried egg, avocado, bacon, guacamole, fig jam, tots 
A few of our favorite combinations 

GRAIN BURGER
Beef, BBQ sauce, cheddar cheese, applewood-smoked bacon, 

lettuce tomato, grilled onion-poppy seed roll  13 
OMG 

Beef, Fig jam, lettuce, tomato, OMG cheese sauce,  
grilled onion-poppy seed roll  13 

POPEYE
Turkey, spinach, roasted red peppers, cilantro aioli, 

 grilled onion-poppy seed roll  11 
Hangover

Beef, fried egg, bacon, tater-tots, cheddar, lettuce, tomato, red 
onion, grilled onion-poppy seed roll  15

SIDES
Marley Medley- sautéed squash, zucchini, blistered cherry tomatoes  
French fries  |  Parm-truffle fries  |  Sweet potato fries  |  Herb roasted 
potatoes  |  Jalapeño cheddar grits  |  Tater-tots  |  Garlic roasted 
broccoli  | House or Caesar salad | Fruit medley 

Pick a side-any side.  4


